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differ considerably from those on products exposed to air.

Nevertheless, organoleptic examinations of certain foods can be useful
in evaluation of microbial activity. For example, organoleptic examina-
tions are used to evaluate the amount of acid and/or aroma compounds
produced by various lactic acid bacteria in cultured dairy products. The
organoleptic evaluation of cheese for typical flavor and body and texture,
to a large extent, reflects the activities of desirable bacteria. Organoleptic
examination is also used with some foods to evaluate the activity of
spoilage bacteria that may lead to quality deterioration and subsequent
spoilage of the food. In these cases, an attempt is made to relate the
organoleptic trait, usually odor, to the level of activity of spoilage bacteria.
Although organoleptic examinations for this purpose are used for many
commodities such as raw milk, meat, and poultry, they are used exten-
sively for fish and other seafoods (see Chapter 9). In general, seafoods
are more perishable than are other high-protein meat foods, because many
seafoods contain relatively large amounts of nonprotein nitrogen com-
pounds that are readily available to support microbial growth. Also, sea-
foods harvested from cold waters contain microbes that are not as effectively
inhibited by refrigeration. The information in Table 5-1 is an example of
organoleptic changes in relation to chemical changes and bacterial counts
of fish.

In recent years, FDA has used organoleptic examination to determine
the degree of decomposition of imported shrimp. The shrimp are placed
in one of three classes:

Class 1, passable: This class includes fishery products that range from
very fresh to those that contain fishy or other odors characteristic of the
product, but not definitely identifiable as odors of decomposition.

Class 2, decomposed (slight but definite): This is the first stage of
definitely identifiable decomposition. An odor is present that is not really
intense, but is persistent and readily perceptible to the experienced ex-
aminer as that of decomposition.

Class 3, decomposed (advanced): This class of products possesses a
strong odor of decomposition that is persistent, distinct, and unmistakable.

Limits of acceptability of a lot are based on the number of shrimp in
a sample that are placed in the three classes (Anonymous, 1979). In
general, trained personnel could consistently place shrimp correctly in the
appropriate class.

The presence of objectionable odors in raw seafood usually indicates
that extensive microbial activity has taken place. When such changes are
perceptible, bacterial numbers exceed 106 per gram.

Successful application of organoleptic examination of fish and other
foods to determine the degree of decomposition by microbial and tissue